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that-at the normal ultimate pH of muscle—>5:5-—certain
sarcoplasmic proteins are already denatured and immobile.

Fig. 3 demonstrates that the major component of pig
muscle sarcoplasmic proteins -which migrates towards.
the anode at »H 8:5. and,corresponds to & similar ‘major
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F)g 1. Composite ‘pat,tem of bands from beef muscle sarcoplasmic
S protein after starch-gel electrophoresis. - ;
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Fig.3 "

Fig. 2. Eiectrcphorewi;ram of-' b’ééf yﬁ;uscle" sarcoplasmic proteins.

_Left ‘to right: e

xtract ‘of pre-rigor muscle; extract of .muscle ‘which

was he}d at 0° for,20 h post mortem;- extract: of muscle which was held

at 87° for 4 h post mortem

“Electrophoretogram * of . pig muscle sarcoplasmic* protein.

CFig, 3. E
- Left to right: (
miscle

component in,

) normal pig “muscle; - (b) ‘white muscle disease’ pig
3 (c) severe ‘white lp‘uScle disease’ pig muscle. =~ -

eloctrophoretograms of beef muscle extract:

(arrowed, in' Fig. 1), and to band 9 in those of rabbit
muscle (as tabulated by Hartshorne and Perry®), is
markedly affected. by the high-temperature/low pH
combination. |All these samples were prepared from post-
rigor pig 1. dorsi muscle; samples (b) and (c), however,
were -obtained from: pigs having ‘white muscle disease’,
in which' the pH dropped rapidly post mortem, while the
temiperature was still high?.. This caused considerable
‘denaturation and insolubility of this sarcoplasmic. .com-



* Precipitation of thi
“pH-of sarcopla,sm1
~on re-solutior ‘at p

,corr ponds for ‘the most part
- the hlgh tern-

0 protems renders them ore suscep-
of them are stlll extract-

‘perature had not 'ee 4
fall. = - : o - :
. Y b hownv that several protem com-
‘ponents of the Sarco] ~complex are unstable -and
-either denature, or ar isoelectrically preclp1ta.te,-jby.the
post-mortem pH fal in ‘muscle, both if this-is extensive
(fow ulmmate pH) nd/or fast. Many of Phe ‘protein
constltuents ‘are completely  stable, however, ‘and show
“no dlmmutmn"' he sta hagel pa.tterns, under these
: condlmons =
This work was ﬁna.nced by the U. S. De artment of
“Agriculture (gra.nt No “FG—UK—101~59)
_Note. added. in. proof. The major eOmponen{;/referred to
» (arrowed m F1gK 1) has been/ Identlﬁed as crea.tlIne ph0s~
It
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